
 

 

PPrree--CChhrriissttmmaass  PPaarrttiieess  
 

21st November – 23rd December 
Lunch & Evenings - Bookings Only 

Please Note: Saturday Evening bookings will attract a £2 per head surcharge 
 

Menu A 
Two Courses - £11.95 

Three Courses  - £14.95 
  
 

Pumpkin Soup with Focaccia Bread 

 Grilled St.Anthony’s Goat’s Cheese Salad 
With toasted Pine Nuts and Honey & Basil Dressing 

  

Smoked Mackerel Pâté   
With Horseradish Dressing & Melba Toast 

  

Stilton Stuffed Mushrooms in Golden Batter 
With salad garnish 

  
  

000 
  

Traditional Roast Turkey with Chestnut Stuffing 
Served with Chipolatas wrapped in Bacon, Cranberry Sauce,  

Roast Potatoes and Fresh Steamed Vegetables 
  

Confit of Shoulder of Lamb with Port and Redcurrant Jus 
Served on a bed of Roasted Root Vegetables, with Roast Potatoes  

  
  

Goujons of Haddock in Herb Crumb  
On a bed of Salad Leaves with Citrus Mayonnaise and New Potatoes 

  
  

 Ricotta Cheese and Vegetable Strudle 
Served with a Roasted Tomato Sauce,  

Roast Potatoes & Seasonal Vegetables 
  

000 

Traditional Homemade Christmas Pudding  
Served with Brandy Sauce 

  

Warm Chocolate Fudge Brownie 
Served with Rodda’s Clotted Cream 

  

Butterscotch Crème Brulée  
Served with Cinnamon Pastry Swirl 

  

Baked Lemon Cheesecake  
With zesty citrus coulis 



 

 

  

Menu B 
Two Courses - £14.95 

Three Courses  - £19.95 
  

Pumpkin Soup with Focaccia Bread 
  

St.Anthony’s Goat’s Cheese Tartlet 
With Red Onion Marmalade, Rocket Leaves & Balsamic reduction 

  

Chicken Liver & Brandy Pâté   
With Cranberry Dressing & Toasted Brioche 

  

Potted Cornish Crab with Crostini 
  
  

000 

  

Traditional Roast Turkey with Chestnut Stuffing 
Served with Chipolatas wrapped in Bacon, Cranberry Sauce,  

Roast Potatoes and Seasonal Vegetables 
  

Roast Sirloin of Cornish Beef with Yorkshire Pudding 
With red wine jus, Roast potatoes and Seasonal Vegetables 

  

Ricotta Cheese and Vegetable Strudle 
Served with a Roasted Tomato Sauce,  

Roast Potatoes & Seasonal Vegetables 
  
  

 Baked Fillet of Cod 
Topped with a Sunblush Tomato and Herb Crust,  

Served with Salad and New Potatoes 
  

000 

Traditional Homemade Christmas Pudding  
Served with Brandy Sauce 

  

Warm Chocolate Fudge Brownie 
Served with Rodda’s Clotted Cream 

  

Butterscotch Crème Brulée  
Served with Cinnamon Pastry Swirl 

  

Winter Berry Pavlova 
Filled with Rodda’s Clotted Cream and topped with winter berries 

  

 


